CHAPTER 5
.MORE ABOUT BACTERIA, MOLDS, YEASTS,
CELLS AND ENZYMES
Desirable and Harmful Bacteria
The bacteriology of dairy products would be comparatively
simple if it were possible to divide the bacteria found in milk into
two groups; one containing the organisms which are beneficial
or desirable and the other those that are detrimental. Such a
division is not practicable since the same organism may act differ-
ently under different conditions. In other words, certain bacteria
may be useful in one product and yet be very undesirable in
another.
The streptococcus group demonstrates this difference very well
For example, Streptococcus lactis is not desirable in fresh milk
since it causes milk to sour, but, as has been mentioned in the
previous chapter, its growth is encouraged in starters used for
the preparation of buttermilk, cheese and some other milk prod-
ucts. S. lactis is harmless but some other members of the strepto-
coccus group are pathogenic. Fortunately the latter are rarely
found in milk and then, as a rule, only when they are introduced
by contamination from a human source,
A number of tests are known by which the bacteriologist may
determine the kind of streptococci which may be present in milk
or some other product. Hcmolytic streptococci, the organisms
which cause streptococcic sore throat, are detected by growing
them on a special agar medium which contains blood. If hemo-
lytic bacteria are present, a dear area is formed around the colo-
nies, indicating that the blood in that area had been digested
or hemolyzed. It is because of their ability to digest blood that
the organisms are known as hemolytic streptococci.
The Caliform Group
A group of non-pathogenic bacteria which are undesirable in
milk are the organisms which inhabit the intestinal tracts of
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